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(54) Percolator of mocha type, for espresso coffee or other similar drinks 



(57) The percolator comprises a substantially cylin- 
drical decoction chamber (9) through which water 
passes from the lower chamber (7) to the upper cham- 
ber (8), a counteracting surface (16) upperly bounding 
the decoction chamber (9), and an annular gasket (1 7) 
positioned against the counteracting surface to form a 
seal between the lower chamber (7). the upper chamber 
(8) and the decoction chamber (9). Within the decoction 
chamber (9) there is provided a support element (30) 



movable in a vertical direction and arranged to support 
a bag (20) of ground substance in the form of a substan- 
tially cylindrical tablet; elastic thrust means (35) are also 
provided within the decoction chamber (9) to vertically 
urge the support element (30) in such a manner as to 
elastically press the bag (10) against the counteracting 
surface (16) and/or against the annular gasket (17). 
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Description 

This invention relates to a domestic percolator of 
mocha type for espresso coffee, or other similar drinks 
such as tea, barley, camomile or other infusions. 

It has been known for some time to use ground cof- 
fee packaged in permeable paper bags (filter paper) in 
the form of a roughly cylindrical tablet, containing a pre- 
determined precompressed quantity of coffee. An 
example of a bag of this type is shown in Figure 1 . 

However, such bags are used with motorized 
espresso coffee machines, in which the hot water is 
passed through the decoction chamber by a pump 
driven by an electric motor. 

Notwithstanding the considerable recognized 
advantages to the user in using such coffee bags, there 
are still no known percolators of mocha type able to use 
these bags. 

An object of the present invention is therefore to 
provide a mocha-type percolator able to use said coffee 
bags or substantially similar bags containing other sub- 
stances such as barley, tea, camomile etc., to form the 
relative drink therefrom. 

A further object of the invention is to provide a 
mocha-type percolator which can be used traditionally 
(with loose ground coffee) or with said coffee (or other 
substance) bags. 

A further object of the invention is to enable any 
commercially available percolator of traditional type to 
use said coffee (or other substance) bags. 

These and further objects are attained by the 
present invention as characterised in the claims. 

The invention is applied to a percolator comprising 
a lower chamber for containing water to be heated, and 
an upper chamber in which the drink is collected. 

The percolator also comprises, for containing the 
ground coffee, an intermediate receiver positioned in 
the intermediate region between said chambers and lat- 
erally bounding a substantially cylindrical decoction 
chamber through which water passes from the lower 
chamber to the upper chamber, and a counteracting 
surface upperly bounding the decoction chamber; 
against the counteracting surface there is positioned an 
annular gasket forming a seal between the lower cham- 
ber, the upper chamber and the decoction chamber. 

The invention is based on the concept of position- 
ing within the decoction chamber a support element 
movable in a vertical direction and arranged to support 
a bag of ground coffee (or other substance) in the form 
of a substantially cylindrical tablet, and elastic thrust 
means positioned within the decoction chamber and 
arranged to urge the support element in a vertical direc- 
tion so as to elastically press the bag of coffee (or other 
substance) against the counteracting surface and/or 
against the annular gasket. 

The elastic means are particularly dimensioned 
such that, when the two constituent parts of the perco- 
lator are separated from each other, the bag placed in 



the decoction chamber projects a suitable amount 
beyond the upper edge of the chamber. 

This amount is such that the elastic means are 
compressed by a suitable load when the two parts are 

5 connected together. 

Hence, the decoction chamber varies in its volume, 
and is tightened against the bag of coffee (or other sub- 
stance) by the thrust of the elastic means. The bag has 
a certain degree of natural deformability, and hence 

10 assumes the shape of the chamber by bearing suffi- 
ciently intimately against its walls, in particular against 
the cylindrical lateral wall and against the annular gas- 
ket. In this manner the hot water which passes upwards 
through the decoction chamber is prevented from seep- 

75 ing about the bag. Instead the water is compelled to 
pass through the entire thickness of the bag so as to 
substantially completely decoct the ground substance 
contained in the bag. 

The invention is described in detail hereinafter with 

20 the aid of the accompanying figures, which illustrate a 
non- exclusive embodiment thereof. , 

Figure 1 is a perspective view of a coffee (or other 
substance) bag suitable for use by the percolator 
according to the invention. 

25 Figure 2 is an axial section through a percolator of 
the invention. 

Figure 3 is an enlarged detail of Figure 2. 
Figure 4 shows the lower part of the percolator of 
Figure 2, when separated from the upper part. 

30 Figure 5 is a detail similar to that of Figure 2, of a 
second embodiment. 

The percolator shown in Figure 2 is a mocha perco- 
lator almost completely of traditional type. It also has the 
usual dimensions of a mocha percolator. 

35 As in the case of any traditional percolator, the per- 
colator of the invention comprises a lower part 5 having 
a lower chamber 7 for containing water to be heated, 
and an upper part 6 having an upper chamber 8 in 
which the drink obtained is collected. 

40 The parts 5 and 6 are connected together at their 
relative upper mouth and lower mouth respectively. The 
lower part 5 comprises an externally threaded cylindri- 
cal upper neck 1 1 , while the upper part comprises an 
internally threaded cylindrical lower neck 12. To connect 

45 the two parts 5 and 6 together, the neck 1 1 is inserted 
into the neck 12 and one part is screwed into the other. 

In the intermediate region between said chambers 
7 and 8 there is provided an intermediate receiver 10 
which when used traditionally contains the ground cof- 

so fee. 

The receiver 10 is roughly in the form of a funnel, 
and comprises a lower portion 13 which extends taper- 
ing downwards into the chamber 7, forming a conduit 
the lower end of which is positioned a short distance 
55 from the chamber base. 

Above the portion 13 there is a substantially cylin- 
drical upper portion 14 laterally bounding a decoction 
chamber 9, intermediate between the chambers 7 and 
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8, in which traditionally the ground coffee Is placed to be 
decocted therein by the passage of water from the lower 
chamber to the upper chamber. 

The chamber 9 is bounded lower ly by a thin circular 
base 1 5 provided with numerous holes. 

The decoction chamber 9 is bounded upperly by a 
circular cover-piece 16 provided with numerous holes, 
its lower surface acting as a counteracting means for 
the material contained in the chamber. 

The upper edge of the cylindrical portion 14 is 
slightly turned outwards to rest against the upper edge 
of the neck 1 1 . 

Against the peripheral region of the cover-piece 16 
there is positioned an annular gasket 1 7 which (when 
the two parts 5 and 6 have been connected together) 
presses both against the upper edge of the neck 1 1 and 
against the upper edge of the portion 14. The gasket 17 
hence forms a seal between the upper chamber 8 and 
the decoction chamber 9, and between the lower cham- 
ber 7 and the decoction chamber 9. 

All the afored escribed elements are of traditional 
type. They form a traditional mocha percolator to which 
the new elements described hereinafter are added. 

The percolator of the invention enables coffee (or 
other similar substances for drinks, such as tea, barley, 
camomile and other infusions) in ground form to be 
used packaged in predetermined measures in permea- 
ble paper bags 21 , to assume the form of a large tablet. 
These tablets contain a predetermined quantity of 
ground substance 22 precompressed in optimum man- 
ner, and are of roughly cylindrical shape with dimen- 
sions which enable them to be contained in the portion 
14 of a traditional intermediate decoction receiver 10. 

Tablets 20 can obviously be used containing differ- 
ent numbers of measures of coffee (or other sub- 
stance), as is currently done, to each be housed in a 
receiver 10 of corresponding size. 

An example of a bag 20 of the said type is shown in 
Figure 1 . 

According to the invention, a support element 30, in 
the form of a thin disc provided with holes, is provided 
within the decoction chamber 9 to support a bag 20, and 
has a peripheral annular surface 31 with which it 
presses against the periphery of the bag 20. 

Below the support element 30 there are provided, 
within the decoction chamber 9, elastic thrust means 35 
arranged to urge the support element 30 upwards so 
that it presses the coffee bag 20 against the lower sur- 
face of the cover-piece 16, and the peripheral annular 
surface 31 of the element 30 against the corresponding 
peripheral region 20' of the bag. 

The element 30 can be substantially flat. However, 
preferably (as shown in the figures), it is shaped to com- 
prise an annular peripheral portion, defining said 
peripheral pressing surface 31 , and a central portion 32 
which is depressed relative to the peripheral surface 31 
and is such as to apply no or very little pressure against 
the bag 20. 



According to a further embodiment (not shown in 
the figures), said peripheral pressing surface 31 is pro- 
vided in the cover-piece 16 (instead of in the element 
30). The cover-piece 16 hence has an annular periph- 
5 eral portion (pressing surface) which projects down- 
wards from its central portion. This central portion is 
hence such as to apply no or very little pressure against 
the bag 20. 

According to yet a further embodiment (not shown 
10 in the figures), both the support element 30 and the 
cover-piece 16 are shaped in the aforedescribed man- 
ner. 

In the embodiment shown in Figures 2-4, the thrust 
means 35 consist of a spiral spring, of which the upper 
15 end rests below the peripheral surface 31 of the ele- 
ment 30, and the lower end rests on the lower base 1 5. 

Alternatively, the thrust means 35 can consist of an 
annular element of elastomer material, as shown in Fig- 
ure 5, or consist of spring washers or other equivalent 
20 means. 

In operation, water is fed into the lower chamber 7 
in such a quantity that its level 4 is higher than the lower 
end of the lower portion 13. As is well known, by virtue 
of the thrust produced by the steam which, on heating, 
25 forms in the chamber 7 above the level 4, the water is 
made to rise into the upper chamber 8 by passing 
through the decoction chamber 9 in which the bag 20 is 
positioned. 

The idea on which the present invention is based is 

30 to make the decoction chamber vary its volume, and 
bear tightly against the coffee (or other substance) bag 
20 by virtue of the thrust of the elastic means 35. 

To achieve this, the spring 35 is sized in such a 
manner that when the two parts 5 and 6 have been sep- 

35 arated from each other, the bag 20 placed on the sup- 
port element 30 in the chamber 9 projects by a suitable 
amount T (Figure 4) beyond the upper edge of the por- 
tion 14 and of the neck 1 1 . 

This amount T is such that when the two parts 5 

40 and 6 have been connected together, and the upper 
edge of the portion 1 4 has hence been brought against 
the gasket 17, the cover-piece 16 displaces the bag 20 
downwards to push it completely into the portion 14. 
This displacement loads the spring 35, which hence 

45 provides the required reaction thrust. 

The bag 20 has a diameter roughly equal to that of 
the decoction chamber 9, and also has a certain degree 
of deformability. It hance assumes the shape of the 
chamber to bear in a sufficiently intimate manner 

so against its walls, in particular against the lateral wall 
(wall of the portion 14) and against the annular gasket 
1 7. In this manner, the water which passes upwards 
through the decoction chamber 9 is prevented from 
undergoing any seepage about the bag 20 without 

55 passing through it. Instead the water is compelled to 
pass through the entire thickness of the bag 20, so as to 
substantially completely decoct the ground substance 
contained in the bag. 
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In the preferred embodiment (shown in the figures), 
the thrust provided by the spring 35 (or other thrust 
means), by which the annular surface 31 presses the 
bag 20, is located in an annular peripheral region of the 
bag, so that in this annular region a relatively intense s 
substance compression is achieved, to create a seal 
preventing water seepage directed centrifugally, with 
the water emerging laterally from the bag and only graz- 
ing it without passing through its entire thickness. 

The thrust provided by the spring 35 is applied only 10 
to an annular peripheral region 20' of the bag 20, this 
region hence being deformed and squeezed. 

The remaining part of the bag 20 (which contains 
nearly all the ground substance) is substantially not 
subjected to external pressure. Hence this remainder 15 
can expand naturally during decoction and oppose rela- 
tively little obstacle to passage of the hot water. The 
water consequently passes through the remaining part 
of the bag 20 without seeping sideways centrifugally 
through the region 20', because in that region the 20 
ground product is more greatly compressed and hence 
poses a greater obstacle to water passage. 

The force provided by the spring 35 must not be 
excessively large, in order not to damage the actual bag 

21. 25 

Advantageously the gasket 17 can project down- 
wards beyond the lower surface of the cover-piece 16, 
so as to define against the bag 20, as a result of the 
thrust provided by the spring 35, an annular peripheral 
pressing region opposite and corresponding to the 30 
pressing region defined by the support element 30, and 
cooperating with this latter region to prevent any water 
seepage which does not pass through the entire thick- 
ness of the bag 20. 

Alternatively, the gasket 17 may. alone provide on 35 
the bag an annular pressing region such as to prevent 
any water seepage which does not pass through the 
entire thickness of the bag 20. 

The invention is also suitable for use with semi-rigid 
bags having a substantially rigid cylindrical lateral wait 40 
plus a base and top of filter paper. In this case the seal 
which compels the water to pass through the entire bag 
is created mainly by the gasket 17, against which the 
upper edge of this lateral wall is pressed. 

Numerous modifications of a practical and applica- 45 
tional nature can be applied to the invention, but without 
leaving the scope of the inventive idea as claimed here- 
inafter. 



for containing the ground coffee, an intermedi- 
ate receiver (10) positioned in the intermediate 
region between said chambers (7, 8) and later- 
ally bounding a substantially cylindrical decoc- 
tion chamber (9) through which water passes 
from the lower chamber (7) to the upper cham- 
ber (8); 

a counteracting surface (16) upperly bounding 
the decoction chamber (9); 
and an annular gasket (17) positioned against 
the counteracting surface (16) to form a seal 
between the lower chamber (7), the upper 
chamber (8) and the decoction chamber (9), 
characterised by comprising: 

within the decoction chamber (9) a support 
element (30) movable in a vertical direction 
and arranged to support a bag (20) of 
ground substance in the form of a substan- 
tially cylindrical tablet; 
. elastic thrust means (35) positioned within 
the decoction chamber (9) to vertically 
urge the support element (30) in such a 
manner as to elastically press the bag (10) 
against the counteracting surface (16) 
and/or against the annular gasket (17). 

2. A mocha-type percolator as claimed in claim 1 , 
characterised in that the support element (30), or 
the counteracting surface (16), has an annular 
peripheral surface (31) which is raised relative to 
the central portion and which presses against the 
periphery of the bag (20), said thrust means (35) 
being arranged to urge said annular peripheral sur- 
face (31) of the support element (30) against the 
corresponding peripheral region of the bag (20) 
with a thrust suitable for forming a seal against any 
peripheral water seepage which does not pass 
through the entire thickness of the bag. 

3. A mocha-type percolator as claimed in claim 2, 
characterised by comprising gasket means (17) 
which project downwards by an amount such as to 
define against the bag (20), as a result of the thrust 
provided by the thrust means (35), an annular 
peripheral pressing surface opposite and facing the 
annular peripheral surface (31) of the support ele- 
ment (30). 



Claims so 

1. A mocha-type percolator for espresso coffee or 
other similar drinks, comprising: 

a lower chamber (7) for containing water to be 55 
heated; 

an upper chamber (8) in which the drink is col- 
lected; 



4. A mocha-type percolator as claimed in claim 2, 
characterised in that the support element (30), or 
the counteracting surface (16), has a central portion 
(32) depressed relative to the peripheral surface 
(31) and arranged to apply no or relatively little 
pressure against the bag (20). 

5. A mocha-type percolator as claimed in claim 1, 
characterised in that said thrust means (35) are a 
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spiral spring. r 

6. A mocha-type percolator as claimed in claim 1 , 
characterised in that said thrust means (35) are an 
annular element of elastomer material. s 

7. A mocha-type percolator as claimed in claim 1 , 
characterised in that said thrust means (35) are 
spring washers. 

10 

8. A mocha-type percolator as claimed in claim 1 , 
characterised in that the elastic means (35) are 
sized in such a manner that when the two parts (5 
and 6) have been separated from each other, the 
bag (20) placed on the support element (30) in the is 
chamber (9) projects by a suitable amount (T) 
beyond the upper edge of the portion (1 4) and of 
the neck (11), said amount (T) being such that the 
elastic means (35) are compressed with a suitable 
load when the two parts (5 and 6) are connected 20 

-together. 
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